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OjkoU Cooking 01! 
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www.kausar.com.pk 



HouseOfKausar 
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SAVE U P TO 



REFRIGERATOR 



HOME 



KITCHEN 



Food Grade ^AirTight ^Hygienic ^ Space Saving ^ Microwave Safe 



Available at all leading retail outlets across Pakistan. 
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6 Power Levels 
Give* convenience of setting power 
levels for variety of cooking 




Express Cooking 

Unique vmor technology allows you to 
velec t appropriate weight, setting 
Tempi -rati ire and (<me lo cook your 
required meal. 




Clock Function 
Selection cif cook and heat time and 
tyves cKtdit >onal convenience of clock 
and kitchen timer. 




Speedy Defrost 

Automatically adjusts weight* and 
power level for speedy defrosting 




2 years magnetron warranty 

PfcL offers only microwave in Pakistan 
which offers 2 years magnetron 
warranty 
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Child Lock 

To prevent unsopennsed operation 
of the microwave oven by children 
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ENJOY THE COZY ENVIRONMENT 
AND WATCH THEM PLAYING, 
THAT'S WHAT WE CALL HAPPINESS 



L L L J iiLs --S— - 

n ♦ ' ~ •< t» ■ ■‘2/ 

PLUS TAX (Weekdays) PER NIGHT 



ISLAMABAD MARRIOTT HOTEL 



HEADING 

^Section' 



for more information call: +92 51 111 22 33 44 



or mall: welcomre<a>marriott-lslamabad.com 
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Discount 

only on the frozen food range 

£||jf CAKESnBAKESonllne CakesandBakesPK cakesandbakespkjj^l cakesandbakos 



Name _ 
Contact, 
Email 





wW.paksocietY.com ^ . b 

RSPK.PAKSOCIETV.COM SUBOfiCaSESI ^ PAKSOCIETYT f PAKSOCIETV 






COLOR YOUR LIFE 

TO OUTSHINE THE REST COLORFULLY! 

PREMIUM SPECIAL 
PLASTIC EMULSION 

FOR WALLS & CEILINGS 
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COLORS OF HAPPINESS 



G www.happilacpaints.com 




facebook.com/HappilacPaints (V) instagram.com/HappiLWPciiuts 
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MAKERS OF THE ORIGINAL SWISS ARMY KNIFE I VICTORINOX.COM 



Sect 



M 

VICTORINOX 



HUNTSMAN 



21-C, 6th Zam/ama Lane. Phase V, DHA. (Next to Khaadi/Bonanw) 

021-35295144 

KOfQChl Agha's : Ebco : land's : Naheed : Hajari Impex : Springs : Noors : 
Lords Sports Hussain Pharmacy : Limton Gun & Accessories 
Lahore Enem Store Jalal Sons : Raja Sahib . Essajee Green Valley Al-Fatah : 
Outdoor Adventure bJomabud Shams : Essajee 
Rawal pindi Gown House Hy derabad Zebra Store 0*^*0 

SHOPHAZARI.COM PK 

Inf o$) victorinoK.com pk 
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Sign of Purity & Original Taste!!! 
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Phool 
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Chatni Powder 
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Biryani Masala 
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Red Chilli Powder 
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SHOP ONLINE 
http://phool.pk 



IP hool.pk 



A.R. FOODS (PVT) LTD. 

32-33 Industrial Triangle Estate, Kahuta Road.Humak, Islamabad, Pakistan. 
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Since 1970 Tel: +92 51 4490471-4 (4 Lines) Fax: +92 51 4491 1 1 7 e-mail: arf@arfoods.com.pk www.arfoodp.Tom.pk 
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Online Library For Pakistan 

■^7 Facebook fb.com/paksociety 




twitter. com/poksociety 1 
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SANIPLAST 

0 






First Aid I Bandage 
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facebook.com/saniplasthumeshapass 



www.uniferoz. c ©2H2lQ 
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> Editorial 



> Masala Mornings 



> Tarka 



> Barat 
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> Dawat 
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Cheddar Singles I Extra Light I Burger Singles 
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Poora Pakistan 

Raha Hai Bol 

Hashmi Ispaghol 



Hashmi 



| I j JL3 



Natural fibre for 
bowel regulation 
and reduction of 
blood cholesterol 
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www.hashmisurma.com HashmlSi.££3S 
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Fried Dhaaga Kebabs 

Ingredients: 
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Beef mince 


V 2 kg 


Kidney fat 


1 00 grams 


Garlic 


2 cloves 


Ginger 


2-inch piece 


Red chilli powder 


1 tbsp 


Onion 


1 


Onion (fried) 


1 


Hot spices powder 


1 tbsp 


Nutmeg and mace powder 


16 tsp 


Cumin seeds (crushed) 


1 tsp 


Green chillies 


3 


Fresh coriander 


Va bunch 


Raw papaya paste 


2 tbsp 


Salt 


to taste 


Butter 


100 grams 


Lettuce leaves. Tomato 


for garnishing 



w Method: 

• Grind all ingredients in a chopper except for butter and 
nutmeg and mace. 

• Wrap mince around skewers; tie pieces of threads around it. 

• Barbecue skewers over hot coals; remove. 

• Heat butter in a frying pan; untie kebabs; fry on high flame 
with nutmeg and mace. 

• Garnish with lettuce and tomato; serve. 
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Ingredients: 

Refined flour (sieved) 

Gram lentils (boiled) 

Cumin seeds (roasted) 

Dried, round red chillies 

Salt 

Butter 

Oil 



:,IZI 

T •• 

t/JjL+'lytfr. 



to taste 
2 tbsp 
for frying 



Method: 

• Mix butter and salt in flour; knead into a dough. 

^ • Mix cumin, red chillies and salt in lentils; grind in a 

: : ^v chopper. 

* Shape dough into small balls; fill a little lentils in each ball 
and re-shape. 

P " • Spread each ball a little with your fingers. 

• Heat oil in a wok; fry kachoriyan golden; remove on an 
absorbent paper. 
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Aloo Aur Chanay Ki Tarkari 
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Ingredients: 

Chickpeas (boiled) 

Potatoes (boiled and cubed) 
Red chillies (crushed) 

Onion (finely cut) 

Garlic paste 
Hot spices powder 
Onion seeds 
Tamarind pulp 
Cumin seeds (crushed) 
Green chillies (cut thickly) 
Salt 
Oil 

Carrot, Fresh coriander 



250 grams 
250 grams 
1 tbsp 



Method: 

Heat oil in a pot; fry onion golden. 

Fry garlic; add potatoes, chickpeas, red chillies, cumin, 
tamarind, hot spices, water, green chillies, and salt; cook 
thoroughly. 

Add onion seeds; remove in a dish. 

Garnish with coriander and carrot; serve. 
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’/2 kg 

1 cup 
1/2 tsp 

for kneading 
for frying + 4 tbsp 



Ingredients: 

Refined flour (sieved) 
Whole-wheat flour 
Salt 

Lukewarm water 
Oil 




Method: 

Mix 4 tbsp oil and remaining ingredients in refined flour; 
knead into a dough; set aside for Vi hour. 

Make balls from aough; roll out into discs while applying oil. 
Heat oil in a wok; fry puri parathay golden; remove on an 
absorbent paper. 
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Sooji Ka Zafrani Halwa 



Ingredients: 

Semolina (sieved) 

Sugar 

Green cardamoms 
Saffron (soaked) 

Milk (fresh) 

Rose water 
Water 

Clarified butter 

Almonds, Pistachios (finely cut) 



250 grams 
250 grams 
6 

V 2 cup 

2 tbsp 
2 tbsp 
Vi litre 
250 grams 
for garnishing 



Method: 

Heat clarified butter in a wok; fry cardamoms. 

Add semolina; fry golden; remove from flame. 

Add sugar, saffron, milk and water; turn the flame back on 
cook till dry while continuously stirring. 

Add rosewater; keep on dum. 

Garish with almonds and pistachios; serve. 
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Mewa Qulfi 



Ingredients: 

Whole dried milk 
Condensed milk 
Evaporated milk 
Fresh cream 
Screwpine 
Bread 

Pistachios (chopped) 



V 2 cup 
2 cups 
2 cups 
1 V 2 cups 

1 tsp 

2 slices 

2 tbsp + for garnishing 
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Method: 

Combine all ingredients in a bowl with an electric beater. 
Fill mixture into qulfi moulds; place in a deep-freezer. 
Once frozen, remove from moulds; garnish with pistachios 
serve. 
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Ingredients: 

Fish fillet 


V 2 kg 


Egg whites 


2 


Ginger/garlic paste 


1 tbsp 


Red chilli powder 


1 tbsp 


Turmeric powder 


y h tsp 


Hot spices powder 


V2 tsp 


Carom seeds 


Vi tsp 


Fenugreek seeds (ground) 


V2 tsp 


Lemon juice 


2 tbsp 


Refined flour 


2 tbsp 


Orange food colour 


1 pinch 


Salt 


to taste 


Oil 


for frying 


Lettuce leaves, Lemon, 
Tomatoes (slices) 


for decoration 


Method: 
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Thoroughly mix all ingredients, except oil and fish, in a 
bowl. 

Cut fish into strips and add to bowl; mix and set aside for Vi 
an hour. 

Heat oil in a wok; add fish strips one by one; fry golden and 
remove on an absorbent paper. 

Place on a dish; decorate dish with lettuce, lemon and 
tomatoes; serve. 
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Mutton Qorma 



Ingredients: 

Mutton 

Yogurt (whipped) 
Onions (finely cut) 
Kashmiri chillies 
Green cardamoms 
Almonds (finely cut) 
White vinegar 
Hot spices powder 
Ginger/garlic paste 
Coriander seeds 
Salt 
Oil 



V 2 kg 
1 cup 

3 

4 
8 

15 

a few drops 
1 tsp 

1 tbsp 

2 tbsp 
to taste 

1 cup + for frying 



Method: 



Boil Kashmiri chillies with vinegar and little water. 

Add coriander and crush into a masala. 

Heat oil in a pot and fry onions; remove on an absorbent 
paper and crumble. 

Marinate mutton with yogurt, crushed masala, onion, hot 
spices, ginger/garlic and salt; set aside for 1 hour. 

Cook mutton in a pot till dry; add oil and cook on low 
flame. 

When oil separates add cardamoms and almonds, keep 
on dum. 
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Foil Kebabs 

Ingredients: 

Beer mince 
Ginger/garlic paste 
Onions (chopped) 

Green chillies (chopped) 

Green coriander. Mint (chopped) 

Hot spices powder 

Red chilli powder, Coriander paste 

Breadcrumbs 

Eggs (beaten) 

Salt 

Oil 

Filling Ingredients 

Eggs (boiled and mashed) 

Green coriander, Mint (chopped) 
Onions (chopped) 

Black pepper (crushed). Salt 



Vi kg 

1 tbsp 

2 
6 

2 tbsp each 
Vi tsp 
1 tsp each 

1 cup 

2 

1 tsp 

for trying 



1 tbsp each 
3 tbsp 
Vi tsp each 
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Gravy Ingredients 

Yogurt (whipped) 1 cup 

Ginger/garlic paste, Cumin powder 1 tsp each 
Cashew nuts, Green chilli paste 1 0 each 

Hot spices powder 1 tsp 

Green coriander (chopped) 2 tbsp 

Salt Va tsp 

Onion (grated), Oil Va cup each 

Method: 

Mix filling ingredients in a bowl. 

Cook mince with ginger/garlic, red chillies, coriander and salt till dry. 

Combine onions, green chillies, green coriander, mint, hot spices and 1 
egg in a chopper. 

Shape into meatballs; add filling in the centre and shape into patties. 

Coat first with breadcrumbs then in remaining egg. 

Heat oil in a frying pan and fry patties golden. 

Heat oil in a pot; fry onions golden; add remaining gravy ingredients and 
cook till thick; remove from flame. 

Pour 1 tbsp gravy on each piece of aluminum foil; place kebabs on it and roll. 

Place in a baking tray; bake in a pre-heated oven at 200° C for 1 5 minutes; remove. 
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ingreaiems: 

Mutton, Rice (boiled) 
Green chillies 
Ginger/garlic paste 



750 grams each 

10 

1 tbsp 



1 Vi fsp each 
Va tsp 

6 each 

2 cups 



r/garlic pas 
Red chilli powder. 

Coriander powder 
Turmeric powder 
Cloves, Green cardamoms 
Water 

First Layer Ingredients: 

Nutmeg and mace powder, 

Black cumin seeds V 2 fsp each 

Green cardamom powder V* tsp 

Bay leaf 1 

Cinnamon sticks 2 pieces 

Black pepper. Cloves, Plums 1 0 each 



Second Layer Ingredients: 

Lemon, Tomato (slices) 1 each 

Green chillies (finely cut) 4 

Onions (fried). 

Green coriander and Mint 1 cup each 

(finely cut) 
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Yogurt Ingredients: 

Yogurt (whipped) 

Orange food colour 
Screwpine 

Nutmeg and mace powder. 
Cinnamon powder 



1 cup 
1 pinch 
1 tsp 

1 tsp 
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Method: 

Cook all mutton ingredients, except rice, in a pot; 
cook till mutton is tender. 

Spread first layer mixture on top; add second layer 
and finally yogurt mixture. 

Spread rice on top; add Vi cup water and cover with 
a lid. 

Cook on high flame for 5 minutes; keep on dum. 

Mix biryani; dish out. 
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2 cups 
1 tbsp 

3 tbsp 
1 tsp 

for kneading 
to taste 
1 cup 
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Til Walay Naan 

Ingredients: 

Refined flour (sieved) 

Yeast (dissolved in water) 
Sesame seeds 
Sugar 
Milk (fresh) 

Salt 

Butter 
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Method: 

• Knead flour with yeast, 3 tbsp butter, sugar, milk and salt. 

• Cover with plastic sheet and set aside in a warm place for 
3 hours. 

• Make balls from dough and roll into discs of medium 
thickness; poke holes with a fork and sprinkle sesame 
seeds on top. 

• Place discs on an oven tray and bake in a pre-heated 
oven at 200° C for 10 minutes; remove. 

• Brush remaining butter on naans and bake in the oven for 
2 more minutes; serve hot. 
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Gulab Jamun 



Ingredients: 

Whole dried milk 
Whole-wheat flour (sieved) 
Cardamom powder 
Baking powder 
Sugar 

Green cardamoms 
Water 

Clarified butter 

Pistachios, Almonds (finely cut) 



Vi kg 
Vi cup 
Vi tsp 
W tsp 

2 cups 
4 

3 cups 
for frying 
for garnish 



Method: 

• Knead all ingredients in a bowl except clarified butter, 
sugar and cardamoms. 

• Make small balls from the batter. 

• Heat clarified butter in a wok; fry balls golden; remove. 

• Add sugar, cardamoms and water in a pot; cook till sugar 
is dissolved and caramelised. 

• Remove from flame; add gulab jamuns; dish out when 
gulab jamans absorb syrup. 

• Garnish gulab jamuns with pistachios and almonds; serve. 
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Seekh Kebabs 



Ingredients: 

Beef mince 
Kidney fat 
Fresh coriander 
Onion 

Green chillies 
Ginger 

Hot spices powder 
Cumin powder 
Coriander powder 
Salt 

Lettuce leaves 



V 2 kg 

1 25 grams 
Va bunch 






to taste 
for decoration 



Method: 

Combine mince with green chillies, ginger, onion, fat and 
fresh coriander in a chopper. 

Add remaining ingredients and grind for one more minute. 
Take icy water in a bowl; wet palms with water and wrap a 
little mince around skewers. 

Place all skewers on a barbecue grill; barbecue from all sides 
till golden. 

Place on a dish; decorate dish with lettuce; serve. 
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Dhaka Fish 



Ingredients: 

Fish fillet (cut into pieces) 
Mustard paste 
Garlic paste 
Carom powder 
Red chilli powder 
Hot spices powder 
Cheat masala 
Sesame seeds 
Rice flour 
Egg (beaten) 

Salt 

Oil 

Tomato, Fresh coriander 
Chilli garlic sauce 



>/2 kg 
2 tsp 
2 tsp 
1 tsp 
1 V 2 tsp 
Vi tsp 
1 tsp 
1 cup 
4 tbsp 



16 tsp 
for frying 
for decoration 
as accompaniment 
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Method: 

Marinate fish with mustard paste, garlic, carom, red chillies, 
hot spices, chaat masala and salt; set aside for 1 hour. 

Coat fish fillet first with rice flour, then egg and finally with 
sesame seeds. 

Heat oil in a wok; fry fish golden; remove. 

Decorate a serving dish with tomato and fresh coriander- 
place fish on it; serve with chilli garlic sauce. 
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Fried Wontons 






Ingredients: 

Chicken mince V\ 

Samosa sheets 1 

Egg white 1 

Soya sauce 1 

White pepper powder 1 

Ginger (finely cut) 1 

Spring onions (stalks only, finely cut) 2 
Cornflour 2 

Salt tc 
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Spring onion (finely cut) 
Tomato ketchup 



Method: 

Mix mince with egg white, soya sauce, white pepper, 
ginger, spring onion and salt; set aside for 2 hours. 

Make a paste with a little water and cornflour. 

Cut samosa sheets into squares; place a little mince mixture 
in the centre and fold over. 

Seal edges with cornflour paste. 

Heat oil in a wok; fry wontons golden; dish out. 

Sprinkle spring onion on top and serve with tomato ketchup 
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Masala 



Ingredients: 

Beef (with bones) 

Sela rice (soaked) 

Onions (finely cut) 
Ginger/garlic paste 
Tomatoes (finely cut) 

Degi pulao masala (packaged) 

Water 

Salt 

Oil 

Fresh coriander. Lemon slices 
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puu ginger/ game ro the same pot and fry; add tomatoes, 

beer, pulao masala and salt; cook for a few minutes - add 
water. 

• Remove stock when beef is tender. 

• Parboil rice in stock; add beef; keep on dum. 

• Dish out; garnish with remaining fried onion, coriander and 
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Chicken Qorma 

Ingredients: 

Chicken (big pieces) 

Yogurt (whipped) 
Ginger/garlic paste 
Red chilli powder 
Coriander powder 
Turmeric powder 
Green cardamoms 
Cloves 

Onion (fried and crushed) 
Hot spices powder 
Screwpine 
Ginger (finely cut) 

Water 

Salt 

Clarified butter 
Cucumber, Ginger (grated) 



1 kg 
1 cup 

1 tbsp 

3 tsp 

2 tsp 

1 pinch 

4 

6 

V 2 cup 
Vi tsp 
1 tbsp 
1 tbsp 
1 Vi cups 
1 V 2 tsp 
Va cup 

for garnishing 
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fl|J Method: v 

• Heat clarified butter in a pot; add V 2 cup water, chicken, 
yogurt, ginger/garlic, red chilli, coriander, turmeric, 
cardamoms, cloves and salt; cook till dry. 

• Add onion and fry; add remaining water and cook till gravy 
thickens. 

• Add hot spices, screwpine and ginger; dish out. 

• Garnish qorma with cucumber and ginger; serve. 
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Lab-e-Shireen 



Ingredients: 

Milk (fresh) 

Strawberry jelly crystals 
Noodles (boiled) 
Pineapple pieces 
Walnuts (finely cut) 
Sugar 

Almonds (finely cut) 
Fresh cream 
Vanilla custard powder 






grams 



Method : 

Boil 2 cups water and add jelly crystals; refrigerate and cut 
into pieces when frozen. 

Bring milk to boil in a pot; add 1 cup sugar; add custard 
while stirring continuously; cook till thick and remove from 
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Mix remaining sugar in cream; beat. 

Mix Vi custard with Vi pineapple, V 2 jelly, Vi walnuts, Vi 
almonds and noodles in a serving dish; add remaining 
custard. 

Layer with cream and sprinkle remaining walnuts, almonds, 
jelly and pineapple on top. 

Serve chilled. 






MASALA 



ymw . paksocietV.com (g^nn^fUTtn^riiTsy 



rspk.paksocietY.com SSEOffiG33a&$3 



PAKSOCIETYl! f PAKSOCIETY 





Ill 

A 








, M z* ^ Jj ' *&' 

IU3 us&>^f^y ij d ^ 

- , 3 „ 

1 " 




MASALA 48 CITYNEWS £222 IQ’ 



WWW.paksocietV.com (oiaMKB^^JGS? 
rspk.paksocietV.com 5®S0CG2M625J 



PAKSOCIETVl j f PAKSOCIETV 






^fAC Jt " 

^ , Uji i ^-. r* -> 

. "f '■'-(/ -£j 
-/£$$ . . - 




Cel 

6&6*/aii^ r & IJ r' A ^ sj- Y '•»" c?t ' u,i ''’‘ i: ^^ 




MASALA 49 CITYNEWS 




WWW.paksocietV.com (Mt ^BflnSS GSf 
rspk.paksocietV.com SESOffifaSffiSI 



PAKSOCIETVli f PAKSOCIETV 






Paid Advertisement 




VVWW.PAKSOCIETV.COM (oTmnTRRnTTTVyTSf 1 . -a 

RSPK.PAKSOCIETV.COM 5®20SG2MffiJ!3 ^ PAKSOCIETVl f PAKSOCIETV 






yyy^v&Ufii 1 ^ 6/*ij •<> 

*♦ - ? ? ♦ w . ~ 

£*iS4,£b»iJs£zJjif'>ji3'e~l£ 4* 

7 ••• v •? v 

4 f\s 

<c> 

wl>>iy.c;U-i'J-^VwcJ ^ 




y^ l/^ "•• ' 

♦ • 

A z { ^ 

tf-^l < v > 

MuA< 8 'U*M(-a 

CJI/ ^ 

S 3 * < </.i 

riri/i/f J:/<LL- 

# m w y 






'^£^j£ijst { tfs r ^\sjMjf*,A s jLb j* j/ LCSif Hi <=> 
^ ^ ^ ^[J'i^Hi ^ 

i/ /y 

W*^ » *♦ • » y 




Online Library For Pakistan 

■^7 Facebook fb.com/paksociety 




twitter. com/poksociety 1 




For the family who values Health, Quality and FRESHNESS over everything else! Our wide range 
of delicious factory fresh cereals are guaranteed to give you and your family that nutritional 
jump-start they need to help them get through the day! 
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www.faujicereals.com.pk FaujiCerealsPakistan 

_ --J -*- _ -*■ . y *■ ** . .V- - -V i y r l . " * J- ,, . 1 ^ _ ‘ * f 1 *5 "j ; _ * y j ; 

yvWW.paksocietY.com 
rspk.paksocietV.com SHSGSS2SS3C3 



Section 



PAKSOCIETVl ! 'f PAKSOCIETV 







- 1 A- ' 







/[ j £ b k_ *t>f u-‘i’ Uc/* > L ^ » v l J> U- y- f Jt- 1/ 

u&j^Ss^'uf ^-<7- 

jj\)j\$\Jfij)\<Jfej*i,-, tV'O/^j w-J i*/ijf' *<£_ Cl/ 

* u»* <>£>* <i- cvCi > k=^j ■» ^ y//F k_ c*> w-'vj 

' * I I 4 

tv/ l -*ctijP p ^J r '^- tv^liry^/y t* fc*. 0 ^- 



_*ji_ Jl*.K l>c ^ ^C^c£f^ ,M 'U[/£* 



» y 



^ iiujrv c^i/c/v ^ cfw yY’ctf £-1/ 

I » y • * •• •• 

fjO j c/*c£ 

.£*£) ^S\ 4Jb'. ^J jLp .J^f £j I 3 4Jbl (XU» 










<£ v V\jt ^ f-/i 

- (X* y s * /cT t>rj^Jy^u 

shazia. an war@Jtum. tv 



&.J t{ 

j£ C<£ < 7 - 

syl?' &fj^ £~\j£- l/' 1 # 0 {/*’-£- j^’^'jI/I 

•^rlr 

‘LEVl^c? wX (3 1 
Vo>/ tx ’/ 6/ (/> t y l - c£ ‘ *J< lf 4 * u 

*Jtj£- C/y^> Uc/y^^lc/J-^-tyr wi> (ji/jlsslfjilfi/, /<& L if 

ij? y^uut ■>£!_ w/ ? U(jy»jiL-f/T-i^£' 

^i£/ji r y^_ u uCj£t3i-ju^.JU=- iA^ r y i 

ih-f- y*Y 6^ y i JZ t-u/J^A c_ ^7 

1/ <^ r k-ifj/ irjiii Cn^ru^k- c/i/'^ yt 

<i_ ^ >£•' t cA— ->^ ^ 0 * y '<$- ifmUij b'l/l c_ wi ^ / 1 *f- 

l//w i* i i y^_ c/i 7j»^_ » i — i 7JZj 

-f - Mf uT y t Jt^jibjj %,£ 

<Jl llb£ j^/L 

J^_lr f 

(/vc- if I/* I j »>* • kS^ y t -<c_ ly”! 7 *f c£ Z_ 



MASALA 



51 



ARTICLE 



*< ■ 



' l 3 
«p 



WvW.PAKSOCIETY.COM (oKTinretHETiyafiS? 

rspk.paksocietY.com {^GGG3®S5S3 



^ paksocietYi ! f paksocietY 






-f- J Uxv b Jflfafs V ; fi y>V u i 10./ Jf jA A 

ijf/jiL-'iOijii £££. o>£- /£ 

jl jCLGci-»V ?i£ ifJtj'JS'-lL jf TjsL- j£<- r- 

- \J~ >i l AbsJ’j jl w^L 

Ui x"<i— > t 

i/'A- U*^ s Pr >—1" cJ><jfs '1^— X X > > A 5 // ^ f, U^r 

L*fl7y*_ U jM<=_ 

4'^' X ^ </' if J>- ~< j£ jl Jj$ *Jp <cL X <L b« AjS? { jy > c 



JWl2Lu JsJ?<z- jA 

-JlZ- sJ Ui^c.1 r X^- A (/'^6 74- 7. 

'>{! <= - \Jj£- u V*— $£- J»> v«c_ J 7 i y iy t 4 =_ &, /X 

tpifjfjVA*-/ 

-X lTi/< PiX U <— / fc, >T X jy^- s, \J\A\j'jsi<L- <L £j \£'fu. 

-&rjsL>> 

Wb [ /£-J 

Jy A=- J^'X \jtJ*Ab X jt t/v y* c/'X*' 

-X c/ » w Tyil gi_ U J> JrV > 



jj>i c-)j.\$jij\ 6 f 'uoX u^^s&^AZ/i- cP /-^ 
■ - cTX <L k /&/£ \J.fie~ j \A»'dt tjl ji 7 . S 



_ . • 

Jif (/*— > if J *— ^ c£ i— & t u 

li U . k (J f*/i U wX j'c/ U^ J<L. U X t X()y J %j{\Jj£- 




MASALA 



INFORMATION 



Q33C22D 



WWW.paksocietV.com (sEIUEB^^KfiSf 
rspk.paksocietV.com {KHBGC 0M62GJ 



PAKSOCIETVli f PAKSOCIETV 













- 17 ^ c— \J r of. \J */• ^ 3 \Jj tfVd 

f <L- J wi U» i I *l _ y!c- 0£ J ^J } 1 * <S\S /* v \sU~ 



* 

-w_ £ U*Zl C> U' \Jj 

-j?Z- 

jUL-Jt $f/t l<L Ja/Ua* xZ**jt i/I 




WWW. PA KSOCIETV.COM (o)0IUI0lxrU[TTT^?5f 

rspk.paksocif.tY.com S£B 5Cf3aMKS3 




paksocietYi; f paksocietY 








-fj 2Xiij£ if 

' *^4 'V^ ' jit/ jf 2: L.L^ Ll^lj 

2: j*k ^ ij 

- •• 

U A 

->v Wx'Jl' w4* 2:<uJi»tj 

ji^riif 2:^4 ^u+j* 

VrwT ( J>: &y j ;u fi/ 2:iii*l Li 

<— 1 • Jit/t^ 2:*iij ^Ltji 
Llf 2: UiL^i Ll 

- w-r^i* l/^ >< ‘/ a*!.^ ‘/ai j f«jf* l^'V l^_ yT 
-*^J',/(jl.-* 1 cKl/l* <_£_» I ^ -■■ g~ky*» Jjlj 

-^T 2'^U^J^4»‘ jlj/i/ 2:4iJili 

*<--^'i3l^ w i , *r^r' i 4r i t? ->< (3 Iji . 1 li^c/^ 2:1>I jl if j & » 



- c£ J^L n> w- J’L/ly (/(/<£ c"'4- ' <4 ^ 73 .^ 
cf‘yU J" t// w / |;a Zl t/*^- J£" u" w/i oJ/» •>? t>^ 

C 1 -' * ^ *-7 ^ t/?4- ^ 4 ^ o/yfl — 2_ •/‘(J'L i^/T 

jw^J ifc ^ Viyjrlii 'i(j£ i<o"- l£ -J j/'jlr »«=- 2- '/*<L. l/jC 
**- r S*JljSdJiri4t*{i 1 ,-+,' UlL ^JcA/ 4#r ^ Vwl 1y> 

* z 

( Dr. Tran Tfcnc/^c^C^^X*^v/ ,, /c)v^'25^-^^-^<s' 

J If if J’’ l*t/^ «JW ^ '/ 1 20 ^y «=^Zl J*' ‘tOyi- Chanh ) 

t/- 2S 3<__ w^’i .'o --'^-^- &'•?'? 

if •> {\fv J\-c- cf'* j Ll 1/ j£ w^;> 2 ry 74 =- 3 

-«=- i? k» 0 £ c- i^Vu/1 i/V 

l* oi J'*-C$jt/ t dj ) iJ’£-- ' ■ d~ f s O'. \tf- A iC~ c/ /Cl 

<i_ * j 14 *4/1 ia . u t>r » ; u* 1 bl </j: d J » 1 &£ f~ " 

y~‘dl''ts >/**'. <£-£->£- o Lf>^ £. ywwii*=_i £. d 1 l J? 

, ^ 1 ) t j t n^ji ^ 2^ 1 —/* 

o>x# 










- jlt/l^ 2:4uii4^U-«jA 



-* r r-4< jlc/^2:AAj5 v ^iL-o > >u 



iljz* jt u ^ 2: 1—1 L^S Ll L*lj AW^ '/a * ^ 1 t/T 1^ • j l l/U^ 2: 



L.L^a 



2‘)/^L^WwTll=^/ yf 

-^U^^4»‘jlt/l/ 2: Jai ^-1*^ ^S4» ^ 



.( L^^L^jliilr, ^V/U4» )^ Vtfjftjtf 

aaj» 4 ^jLu) jjk 



't* l<r t-'l d ( /l 7 Icj/'i— J^-Tiy 1 Ji ‘ J l^jT 2: 

^ ^ M 



UL+1 Ll Ljlj 



jy ^^5- ‘^7 2 ^ if L. UL y U: y r>»/ j L* C ^ |/-i 

j^"if >f4^_i^y 

I - LL (/» ^ /’jaiti L 1 ^ y 1/ -€ l 



JIl/L^ 2: Jjji «V i^^ <-l^i ^ui ^ 4 ^ »^*lj 

j* i;! 

-»ir »ix Lt ; fwTi‘i_ u ^ J u T ^Ti‘ j 1 ^ 1 / ^ 

" “ " r La. 1 “ r ‘ 



MASALA 54 DIET 



£22220 



WWW.paksocietV.com @ZDQaE^^£3f 
rspk.paksocietV.com {MSGQSSifflBI 



PAKSOCIETVli f PAKSOCIETV 







-. S' VC- » • ZljhS-L/fjs’S’ t^>w/'l y/;i 

»X 1 i^yjfj^ 

f\* *4 ijfij \ji > b-Jy fe i ?-4 jZL./ Ji 

STlJi^i io # c/Vl_ i*ZL £ w ^ i^VwU^ jJ JW'j w^ 

t/L^- ^ ci£ bj>" l// Jf *s,ly 3<£l (/vj I <J/> (/*ijC (J-^^*^-- 

Jt r/^- t/XJl^ V l^fJc/Vil- 1*£ (jVZ_ b>lf 

tS^S'L/\r >{ 

J 

?S~ •Jt i / r -'J_f‘ li /*\j ’'‘i* iJlJrjflijL /?S y *~ : ^' 

•l ;’ ^ b i)U;ilt^ jl 

Jjf rf V» £_ Jl t /- (*£ «£_ v U^- 

>/Lc- Jvir* i£ j l c/iiT %fj\fz\ju £££jj\}jl ty)\>ji\ jf; &✓ 
✓ \f/S^\j_/ t/fijc- jJf <J^s *y &j y 

-c£ it 1 3^‘S^S‘S i yJ^vrJ*^^/>~' </*• 

shazia. an war(q)Jt um.tv 




c—?£ fl/ , ' ,, t£ -' f «- '* <=- (Jjj $yJ?jC arm. 

tfH ^ </l jif > ji (f (- A' jj j >4 i o/tf y <_,<? / 

l/> b^ rl J* bX_ U «J. < ^ (Jj y v (3 > » wTl <£_ Or c/ ?/* J*\— C- 1 bL_ Jfc • 

— (3 ^ wJ I— «£H -i-5^ 1 5vil^ 

» *-/"<£_ u S^- S i^ylt 
JUiuJPui^uujcr 



- «£_ tv£* ^ i— v L^J? 

£~\J_f Jt^i $ j'/\/?y »\ \J& ^Lc^j y£i ^ 

^ij^lrvi;^ uri L//^ ^ 4= ^ ^ 

-«s- S'* 4 10 

u/yi<f U^- i — UA 
Su>#f i -U^&c[s^±(j 5 ^>/y'U>/?^'* , Uy j UW\Su>£'‘Z-- 
i >y l JU; i j*-j" /J\t>i f>J S 1 J/ 

*-/V. 41 * ^ ^ 



MASALA 55 BEAUTY GUIDE 



fi23&2D 



^ PAKSOCIETVl: f PAKSOCIETV 



www.paksocietv.com (ajBoas^^agif 
rspk.paksocietV.com BSSGfflC 2 SKS 3 



— . ■ . 



J aw fsyuljt 



i 







^ [/> fV'A'-'f- <j*;tf C>j/ < uM 0/1 j_ 

Jwjjj/Jl :>>± U 'I (j ii xVjj£ <j£ f r-J-i 

Z- *L IfstCtyjZ 

*— jy'd^ Sij > l / /£- j% j!. fj 

*0% ~- ^— IfX wc^ S(* J) U~ J[~2—’sci-T*[£iJyJ I 

JZlfl/s'jsU) l> (T |/C$ /it j L I (Jjjjtj ic± /Jlij/lfi+M 

*4- '-f- </tc> |^i># 

4. » U^wTwTi -^- 1>.‘ Ji>i (/L- *L »mA > J4- >• i 

£^<£ tf j i ,/f^ 

f Jiy Jl/yrr ifUj&jlZz. / 

*lAhS 

<*> l lT trf»< —/l* J" Jj£ jz.fr'y 

d’lhJbtuZ^tS^^£^$j;UZ^-L£CPU' ,f fSssL.x 

<= - «y 2 4. (Normal slinc) 

— >V J4_ o/ 

J { ~^— Ji t $U?j£jjCl £ 1 w^ 

4 Jt <jl/V J^- v 1 ^ 3 2_ ( ^yj/ : \ r ^ <j^ 

Jysz cJ l£ ^ At U (A>^ > * ^ c- J ^ l* _ £_ U j U y X 1 1/; D 4_ y j 
dij^j^U if'L. 2—v* jt Uty fa J?JU$ $/<=_ j\ 
\^jj»:^ t* ot V ^ 

t A'-Pr -’’A I - J ^— c/ [Jj£njj '{Jjt (J*. J J» U At ^ 

W ^ > <£L J (3 4" ^~ <= — 

S+jt hjH^i f ^ U ^41 Vi < iJ^ J7 T J4- /<* J IfcZl ^'L ^ 

\}} »>!»<=_ J l^- 1 J^C. ) 




vVWW.paksocieiY.com ©JMEIMEQefS?’ - R 

RSPK.PAKSOCIETY.COM 0^{JfiC2M6SSJ ^ paksocietYi f paksocietY 







^ J Uj J i j <L.k J i^i#h 



<L^<=^ jt wJUf/5 vi X 1 5 y*i X ' C/jji) 

-<- &^\l [ A>A'-Q'S- ^ *-&- x~ (^^L ^VC^/'-Z-c^L/rw^ 

^Lr^(jy>i^' 

• w M M 

yli> (Jv I (jf^. U * y^i l J l U- f jffjZ X^y/jj*^y 'Sot k 1 

£ \o~Jj*t oy/bA'di &s ukk 1 

Ji Su * 1 1 

j^'fjxlf 2fa / (l? l JtjG i irSuA v 
»y t »J%\\£fijr. ^ 5 - (JS ^<X y,l UT ^ c£< f vU^y/^T 

l/v > v b 

-t ^^cTciy^ , w^^d , > k ^- uVy^ £[£jh j tuc/jrjfi 



y iji J>> <LU U jJcC 2 LU w 

X l/'U^lI *-<£- *<i>U Jl 

&1jcJi?Cf{ jfrOtfc**/ 
2Sc[^’ 1 

f\j» t d\s£- 

w>foh>£zt 

(J^c/t^j ttft 1 *- \J-f>c— <~j l*A ‘ lC fcjzur* ‘b{j\fj‘-\J\ 

_(&l_y 



-Jf cT J j L V'ftjfl**— i— >c *.=— ./ (J 

30 y>< 6 ‘j/j/ W Jc£<'u£ l)l «- A. yV t£vG u/ 



U'. (S jV i 

l£ UA ^ lij; l/^^- (jt ^ ; c/^' | 6 -c. t^w-.*" ^ 

- jific- j l J U J l y^ X a>*I 5 ‘j^/J^i <=- u>*[ &- y* 1 1 1^ 1 1 j 

t/J>/jybJl^ £ 



x ^yLx u «v</ c/iyjio* j/i ji j'^i 

MASALA 57 BEAUTYGUIDE 




WWW.paksocietV.com (sKDIKB^^S? 
rspk.paksocietV.com 5JQGSM522GJ 



* PAKSOCIETVl : f PAKSOCIETV 






u*-/. 




WWyVPAKSOCIETV.COM (oCTJTTRfUTTTT^VT^V ^ 

RSPK.PAKSOCIETV.COM Ssffi{J£G2SS2!3 * PAKSOCIETVl f PAKSOCIETV 









‘SSm /jyvX: Sf/JZgj ZX 1/ 
f \J A' \JL Ms Jl > J ) U ‘ &/ J ^ '{Jj j j u 'S/ 'j’l' L r 

*y£ Tl'ijS i^. c£ J \ L{Jz 

Jti— J f£j 

6a Jifi)»iZt£JijjZ ifi/ifi ifX bs 



U wU 

f T T •• 






j- 


£XXl/2 




ft/450 




ijt 2 








ft/ 250 


l/j 


SJi-ifJCi'jL i 


t/V/ -f fx** \J\siy 



**12 

d|$X 

^^i_uCT(LTi 

T » • 



:,I7J 

(i-«4-i*Jr) J,U 

W T 

(i_rfX v 4)cT‘ V 



-^v ^ —X * 3sC' , '* , s.‘&/ t 6ft}rt$' 

'—}i 



M / * ^ i . 

**2 



-»lj k 




Vegetable Rolls with Noodles 

Ingredients: 

Rice (parboiled) 1 cup 

Roll sheets 12 

Cabbage (finely cut) 1 cup 

Garlic (chopped) 6 cloves 

Soya sauce, White vinegar 1 tbsp each 
Black pepper (crushed). 

Brown sugar 1 tsp each 

Egg whites 2 

Salt to taste 

Sesame oil 1 tsp 

Oil for fry ing + 2 tbsp 

Noodles Ingredients: 

Noodles (boiled) 450 grams 

Capsicums (finely cut) 2 




H A N D I 



Spring onion leaves 
(chopped) 

Bean sprouts 

Soya sauce. White vinegar, 
Sesame oil 

Method: 



1 cup 

250 grams 
1 tsp each 



Heat 2 tbsp oil in a wok; fry garlic golden. 

Add cabbage, soya sauce, vinegar, brown sugar, pepper, rice 
and salt; fry. 

Add sesame oil; remove from flame. 

Place a little rice mixture on one side of a roll sheet and fold 
over; brush egg white on the edges to seal them. 

Repeat process to make more rolls. 

Heat oil in a wok; fry rolls golden; remove. 

Add all noodles ingredients to the same wok; remove in a dish. 
Place rolls, spring onion and bean sprouts on top; serve. 
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Vegetable Roast 



Ingredients: 

Mixed vegetables 
Lemon juice 
Worcestershire sauce 
White vinegar 
Mustard powder 
Salt 
Butter 
Oil 

Carrot strips, Lettuce leaves 
Black pepper (crushed) 



V? kg 
3 tbsp 

2 tbsp 

3 tbsp 
Vt. tsp 
to taste 
3 tbsp 

3 tbsp + for brushing 
for garnishing 
for sprinkling 



Method: 

• Mix all ingredients, except butter, in vegetables. 

• Brush oil on a pyrex dish; add vegetables; bake in a 
pre heated oven at 200°C. 

• Remove dish from the oven after a little while; brush butter 
on it; place the dish in the oven again; bake for 20 minutes. 

• Garnish with carrot and lettuce; sprinkle pepper on top; 
serve. 
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E-mail: cosmetics@swiss-miss.org 
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Web: cosmeticsworld. 
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Bihari Dum Beef 

Ingredients: 



Beef pasinday 


Vi kg 


Yogurt (whipped) 


1 00 grams 


Raw papaya paste 


3 tbsp 


Onion (fried and made into paste) 1 


Ginger/garlic paste 


2 tbsp 


Cumin seeds (roasted and 


crushed) 1 tsp 


Red chillies (crushed) 


1 tbsp 


Hot spices powder 


1 tsp 


Turmeric powder 


I /2 tbsp 


Chickpeas (roasted and ground) 4 tbsp 


Salt 


to taste 


Mustard oil 


4 tbsp 


Lemon, Tomato 


for garnishing 



ll^DAWAT 



Method: 






Thoroughly mix all ingredients, except oil, in a bowl; set 
aside for 2 hours 

Add mixture to a wok; fry on medium flame till meat is 
tender. 

Place a bowl in the centre; put a hot piece of coal on it. 
Drizzle a few drops of oil on coal; cook with the lid on for a 
few minutes. 

Dish out; garnish with lemon and tomato. 
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Red Velvet Cheesecake 



Crust Ingredients: 

Chocolate sandwich cookies (crumbled) 


2 cups 


Butter (melted) 


V 2 cup 


Cocoa powder 

(made into paste with water) 


1 tbsp 


Lemon juice 


2 tbsp 


Cream cheese 


2 packets 


Sugar, Fresh cream 


1 cup each 


Eggs 


3 


Egg yolks 


2 


Red food colour 


28 grams 


Vanilla essence 


1 y h tsp 



Topping Ingredients: 

Milk chocolate 
Cooking chocolate 
Unsalted butter 



1 68 grams 
84 grams 
Vi cup 



Method: 

• To prepare topping, melt milk chocolate and cooking 
chocolate in a double boiler; remove in a bowl; allow to 
cool then add butter and beat with an electric beater for 3 
minutes; refrigerate. 

• Beat again for 2 minutes; fill in a piping bag. 

• Mix butter in cookies; set them at the base of a springform 
pan by pressing them; place in a deep-freezer. 

• Beat cream cheese, fresh cream and sugar for 3 minutes 
with an electric beater. 

• Add eggs and yolks; beat again for a few minutes; add 
remaining ingredients; pour in the springform pan. 

• Bake in a pre-heated oven at 1 80°C for 45 minutes. 

• Allow to cool on a wire rack; place in a deep-freezer for 6 
hours; decorate cake with topping; serve. 
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Jalaibis 

Ingredients: 

Refined flour 
Baking soda 
Cream of tartar 
Rung kaat 
Yellow food colour 
Clarified butter 



750 grams 
Vi tsp 
Vi tsp 
1 pinch 
Vi tsp 
1 Vi kg 



Syrup Ingredients: 

Water 

Sugar 

Screwpine 



Vi liter 
1 Vi kg 
a few drops 




Si MASALA MORNINGS 



Method: 

• Mix sugar and screwpine in water and cook till 
caramelised. 

• Dissolve 500 grams flour in water to make thick batter; 
set aside for 2 days. 

• Add remaining flour, soda, cream of tartar, yellow food 
colour and rung kaat; whisk thoroughly; add little water if 
required. 

• Heat clarified butter in a wok; pour little batter in muslin 
cloth; squeeze out to make jalaibis. 

• Fry from both sides and dip in sugary syrup when golden; 
remove from syrup after a few minutes and serve hot. 
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Chicken and Chips 



Ingredients: 

Chicken breasts 
Rice flour 

Black pepper (crushed) 
Red chilli powder 
Garlic (chopped) 
Refined flour (sieved) 
Lemon juice 

Egg 

Breadcrumbs 

Water 

Salt 

Oil 

Lettuce leaves 



2 

16 cup 
1 16 tsp 

1 tsp 

2 tsp 
4 tbsp 
2 tbsp 
1 

1 cup 
Vi cup 
16 tsp 
for frying 
for decoration 




T ARK A 



French Fries Ingredients 



Potatoes (cut thinly) V6 kg 

Egg l 

Cornflour 1 cup 

Black pepper (crushed), Salt 16 tsp each 

Oil for trying 

Method: 



• Cut chicken breasts into strips and marinate with lemon 
juice and salt. 

• Mix pepper, red chilli powder, garlic, flour, water and salt 
in rice flour to make thick batter. 

• Coat chicken breasts with batter; cook in a steamer; 



remove. 



Coat chicken strips first with egg then breadcrumbs. 
Heat oil in a wok and fry chicken; remove in a dish. 



Mix all french fries ingredients with potatoes. 



• Heat oil in a wok and fry potatoes qolden; remove in 
chicken dish. * =f B i . f 



chicken dish. 

Decorate with lettuce leaves; serve. 
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Dry Fruit Ladoos 

Ingredients: 

Almonds 

Pistachios 

White sesame seeds 

Raisins 

Dates 

Jaggery 

Cardamom powder 
Roasted whole wheat flour 
Clarified butter 



50 grams 
50 grams 
Vi cup 
50 grams 
250 grams 
250 grams 
Vi tsp 
Vi cup 
Vi cup 



T ARK A 



Method: 

• Finely cut almonds, pistachios, raisins and dates. 

• Heat clarified butter in a wok; fry dry fruits and remove. 

• Melt jaggery in same wok and add cardamom. 

• Remove from flame and add flour and dry fruits. 

• When slightly cool, shape into ladoo balls. 

• Coat with sesame seeds and serve. 
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Ginger Cookies 

Ingredients: 



Refined flour (sieved) 2 cups 

Baking soda 1 tsp 

Baking powder 1 tsp 

Unsalted butter % cup 

Egg l 

Sugar 1/2 cup 

Ginger powder 1 tsp 

Cinnamon powder V 2 tsp 

Nutmeg powder Vi tsp 

Salt Vi tsp 



CHASKA PAKANAY KA 



Method: 



Mix all ingredients in a food processor. 

Sprinkle flour on a baking tray. 

Drop spoonfuls of batter on tbe tray at intervals. 
Bake in a pre-heated oven at 180°C for 20 minutes; 
remove. 
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ARBELLA 



s "Arbella Pasta produced from, 

CD 

| carefully selected, high quality and 
s 1 00% hard durum wheat" 



Send your Favourite Pasta Recipes, 



2 We also offer whole wheat and 
* gluten free pasta. 

£ Arbella Pasta offers largest variety 
< of pasta shapes. 

Imported from Turkey 

H HAMRA 

www.paksocietV.com (oimratumg ^ 
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3 our facebook page and 
WIN Pasta for 6 months. 



E-mail: info@noorbrancjs.co 
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Pear Tarts with Cookie Crust 



Ingredients: 

Pears (finely cut) 
Mary biscuits 
Icing sugar 
Kinnow marmalade 
Butter 
Water 



3 

200 grams 
1 tbsp 
V 2 cup 
1 50 grams 
1 tbsp 



Method: 

• Crumble biscuits in a bowl. 

• Add butter and sugar; mix with your hands. 

• Press and set mixture in a pie dish. 

• Mix water in marmalade; beat thoroughly; spread in pie 
dish; add a layer of pears on top. 

• Refrigerate; cut into pieces; serve chilled. 
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Kashmiri Chicken 



Ingredients: 



Method: 



Chicken breasts 
Cashew nuts (ground) 

Onion (raw, paste) 

Tomatoes (chopped) 

Red chilli powder 
Ginger/garlic paste 
Green cardamoms 
Yogurt (whipped) 

Oil 

Green chillies, Almonds (finely cut) 




FOOD 



DIARIES 



1 kg 
Vfc cup 
1 

2 

1 tsp 

2 tbsp 

7 

Vfe cup 
2 tbsp 

for garnishing 



• Cut chicken breasts into small pieces. 

• Heat oil in a pot; fry onion golden. 

• Add ginger/garlic; fry for a few minutes. 

• Add cardamoms and chicken; cook on medium flame for 
20 minutes. 

• Add red chillies, tomatoes and yogurt; cook on low flame 
for Vi an hour. 

• Add cashews; dish out; garnish with almonds and green 
chillies; serve. 

is! 
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Unleash Your Inner Chef with Our 




master 

Cooking 



Islamabad Serena Hotel offers a range of 'Master-Chef' style classes, 
designed to give you the skills to create the most sumptuous of dishes 



ISLAMABAD SERENA 

HOTEL 



READING 
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conncct@screna.com. pk 



faccbook.com/ScrcnaHotclsOfficial 
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Rice and Dates Pudding 

Ingredients: 



Rice (soaked) 1 CU p 

Dried dates (finely cut) Vi cup 

Milk (fresh) 2 cups 

Cinnamon 1 -inch piece 

Lemon zest (grated) Vi tsp 

Su 9 ar 1 '/2 tbsp 

Water Vi cup 

Rose water ] kp 



Bill FOOD DIARIES 



Method: 

• Bring milk to boil with rice; add cinnamon; cook till milk 
thickens and rice is tender. 
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Valentine s Chicken Florentine 

Ingredients: 



Sugar, Chicken powder 
Tomato puree, Tomato ketchup 
Italian mixed herbs, Salt 
Olive oil 



1 tsp each 
1 tbsp each 
1 tsp each 
4 tbsp 



Chicken breasts (boneless) 
Refined flour (sieved) 
Garlic (chopped) 

Spinach (blanched) 

Black pepper (crushed) 
Salt 

Olive oil 

Mixed vegetables 



2 

100 grams 
4 tsp 
V 2 kg 
4 tbsp 
to taste 
6 tbsp 

for garnishing 



Marinara Sauce: 

Tomato (blended) 1 cup 

Red chillies (crushed) 2 tsp 




LIVELY 



WEEKENDS 



Method: 



Cut chicken breasts from the centre into 4 pieces; lightly 
pound with a mallet; season with salt and pepper. 

Heat oil in a frying pan; fry garlic and spinach; spread 
over chicken. 

Fold chicken pieces lengthwise; apply flour on them and 
place on a baking dish. 

Bake in a pre*heated oven at 1 80°C for 20 minutes; 
remove and cut into pieces. 

Heat oil in a saucepan; fry garlic; add sauce ingredients; 

rrreJ 



cook for a few minutes; dish out 

Decorate the sides of the dish with chicken p*ewc-, pbw 
vegetables in the centre; serve. 
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Qolden Pearl 



Beauty Forever 



www.goldenpearl.com.pk | E-mail: info@goldenpearl.com.pk 
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Caramel Cheesecake 



Ingredients: 

Cream cheese 
Cream (whipped) 
Sugar 
e 99s 

Lemon juice 

Gelatin 

Water 

Condensed milk 



i&j lively weekends 
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1 50 grams 



300 grams 



6 tbsp 



2 tbsp 



1 5 grams 



Va cup 



1 50 grams 



Method: 



• Melt 4 tbsp sugar in a saucepan; pour into muffin moulds. 

• In a separate saucepan, dissolve gelatin in water on low 
flame. 

• Beat egg whites with an electric beater till stiff; add 2 tbsp 



sugar; beat again 
Add lemon juice; beat once more. 



In a separate bowl, beat condensed milk with an electric 
beater; add egg yolks while beating. 

In another bowl, beat cream with a whisk; add cream 
cheese, gelatin, condensed milk and egg yolks; mix well; 
pour into moulds. 

Refrigerate moulds for 5-6 hours; flip into plates; serve. 
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| HOOD | HOB | OVEN | MICROWAVE OVEN | 
I STEAM OVEN | STERILIZER | 




ROBAM DISPLAY CENTERS 

Lahore: 95-E, 1st Floor, Shalimar Market, Main Boulevard, DHA, Lahore. Cell: 0321-339001^ 
Islamabad: Shop No. 6 & 7, Sunrise Arcade, Near Gate-2, DHA-2, Islamabad. Cell: 0300-8566507 
Karachi: Shop No. 11-B, Hashoo Centre, Abdullah Haroon Road, Saddar, Karachi. Tel: 021-32740052 



Hood: A816 



3 Years 
After Sales 
& Service Warranty 



Hood A816 + Hob G973 


# 

Rs. 4 


5, 
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OLIVES & OLIVE OIL 
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Zaban Aur Bhais Kay Faaslay Mitta Dein 
Mazay Mein Aaj Ghul Kay Mil Baant Kay Jee Lain 




Kashmir 



Since 1962 

BANASPATI & COOKING OIL 










Mil Baant Kau Hai Jeenay Ka Maza . 

UIL e % 

www.uil.com.pk | UAN: 041-11 1-11 1 -UIL (845) | facebook.com/uilkashmir 



Uwrto Inouiiiuu Urnmo 




Pmi' jfe Ug_Sttiiy. tr 



WWW.PAKSOCIETV.COM (OKIUIOIXMnTOTSy 

rspk.paksocietV.com SSBCffiSSKSI 



paksocietVi : f PAKSOCIETV 





•/,sv. 



Golden 

Pearl 



www.goldenpearl.com.pk | E-mail: info@goldenpearl.com. p 
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